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• Red Wattles pigs are raised entirely outdoors in a clean pastured, free-range environment 

• Babies are born indoors with human supervision, then spend every single day of their lives outdoors, raised by 

their mothers until weaning. 

• Fed a 100% GMO-free ration of xxx, and mother’s milk diet, including finishing. 

• Red Wattles pigs are trucked approximately 30 minutes to Mount Angel Meats, one of only two Animal Welfare 

Approved slaughterhouses on the West Coast.  The holding area is clean and groups of animals are held 

separately from each other. 

• Mount Angel Meats has a scalder and thus has the ability to offer you skin, tail, trotters, ears, and head.   

• Mount Angel Meats has a certified organic (no nitrites) cure recipe for bacon and hams, available upon request 

when you call in your custom cutting instructions. 

• Slaughtered at 5 to 8 months of age to ensure mild flavor, never strong or gamey.  

• Target hanging halves of 100 to 120 pounds; half weights vary 90 to 150 lbs.  You pay by the hanging weight 

pound, all processing costs included.  Pork typically yields 80% finish-to-hang.   

• For half pig, your pork is processed to your custom instructions.   

• Quarter pigs, only standard cuts are available (no choices). 

• Leaf lard, back fat, soup bones, and organ meats available with your share, no additional charge.  Not available for 

individual sale.   

• Food safety and traceabity:  All meat in your share is from identically ONE animal, and that animal is shared with 

no more than three other households (and usually only one other!). 

• Reservations required. Typically four to five weeks from kill date to pickup date with usual cure and smoke 

instructions.  May be ready in as little as one week from kill date if you are not having any curing or smoking done. 

• Available year-round; we process Red Wattles pigs approximately once a month, year-round. 

• Pork keeps well in the freezer for only six months!  Cured and smoked pork products keep well in the freezer for 

only three months!  Do not save your bacon, eat it right away.  We discourage buying whole pigs because of the 

limited freezer life of frozen pork. 

• Guaranteed.  You will love your pork, or we will buy it back and eat it ourselves.  For pork this guarantee is only 

good for three months after the ready-to-pickup date. 

Pork 

Product 

Freezer 

Space 

Approx 

Hang Wt. 

Approx 

Finish Wt. 
Price 

per lb. 

Approx 

Total 

Dep to 

Reserve 

¼ pig 2.5 ft3 60-lb 48 $5.75 $345 $50 

½ pig 5 ft3 120-lb 96 $5.75 $690 $50 

PORK 
RED WATTLES 
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Each of these four pictures shows half a pig, which 
will fill two Ikea bags (about 5 cubic feet of freezer 
space).  
Half pigs are processed custom to your instructions, 
but don’t worry -- we help make that easy. 

PORK 
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Hazelnut-finished Red Wattles Pork is a once-a-year luxury 
that has to be tasted to be believed.  We do one batch each 
year, timed for Christmas readiness.  $7/lb processed hanging 
weight.  A select few Red Wattles pigs get to spend their last 
several weeks in a never-sprayed hazelnut orchard eating 
windfall hazelnuts.  The meat is sweet and nutty flavored, with 
incredible tenderness and a much lower smoke point.  Reserve 
early, very limited availability. 

PORK 
RED WATTLES 
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PORK 
RED WATTLES 



PORK Example:  Standard Cuts Quarter Berkshire Pig, 64 lbs hanging weight 

CUT WEIGHT (lbs) RATIO OF TOTAL SHARE 

Plain ground pork in 1-lb packages 3 lbs 7.6% 

Standard cured bacon, 12-oz packages 6.8 lbs 17% 

Pork chops, bone-in, ¾-in thick, 2 per pkg 9.18 lbs 23% 

Short ribs, 2 per pkg 1.33 lbs 3.4% 

Shoulder steaks and small roasts 3.09 lbs 7.8% 

Cured and smoked ham  roast 3.83 lbs (one piece) 9.7% 

Cured and smoked center cut ham steaks 4.35 lbs 11% 

Cured and smoked jowl  and hock 2.06 lbs 5% 

TOTAL (62% finish-to-hang yield) 39.47 lbs 100.00% 

*NOTE: custom cutting available on halves but not quarters. 

What Cuts Come in a half or quarter pig? 
For half pigs, you get to talk with the butcher to decide on processing, or you can choose our standard 
cut package.  For quarter pigs, only the standard cut package is available. 

PORK 

A few pieces of advice on processing:   
THE HAM:  the ham is basically the fanny and thigh of the pig, and it is typically a single hunk of meat that weighs about 16 
pounds.  This is a bigger single piece of meat than most families want.  Curing the ham is all or nothing: hams are processed all 
together overnight, so our processor cannot cure only half your ham.  Whether cured and smoked or left fresh, we recommend 
that you consider having it cut down to two 8-pound pieces, or to four 4-pound pieces, or center-cut ham steaks.  Having the 
ham sliced thin is also an option.  You definitely want the ham cured bone-in so the ham will not be dry.  You can have a 3-4 lb 
ham cut from each end, with the center cut into ¼-inch ham steaks.  You have the option to have your ham as fresh roasts, or as 
cured/smoked roasts – but not both.  If you’re not into hams or roasts, you can have fresh steaks (basically these would be like t-
bones except pork), or you can have the entire ham made into sausage if you prefer, either fresh sausage if it’s ground up with no 
curing and smoking, or smoke sausage if it’s cured/smoked first, and then ground.  Uncured meats have a longer freezer life than 
cured/smoked meats.  HAMS ARE FULLY COOKED AND READY TO EAT. 
 

SAUSAGE:  There are several options for ground sausage including plain ground pork (no added ingredients), sweet Italian 
sausage, hot Italian sausage, and breakfast sausage.  The minimum quantity for any one recipe of sausage is ten pounds.  If you’re 
not into hams or roasts, sausage is a great option for many families, and you can’t beat it for fast weeknight cooking options.   
 

BACON:  There are typically about eight pounds of bacon in a half pig.  This can be thin cut or thick cut; plain or peppered; cured 
and smoked, or left fresh and sliced as “fresh side pork,” which is almost as good as cured and smoked bacon but without ANY 
added ingredients or nitrates.  It’s also an option to have fresh pork belly cut into four-inch squares (or any size) for braised pork 
belly, or to leave it in one giant slab or three smaller ones for you to make your own bacon at home.  You can choose anything 
you want.  Please be aware that cured and smoked bacon is the most perishable item in your pork share – it will keep three 
months in the freezer but not longer.  You should eat this first.  It will develop an unpleasant “off” flavor after about three 
months.  Fresh side pork or uncured belly will last about six months. 
 

CHOPS:  Standard pork chops are ¾-inch thick and bone-in.  You can have them cut thicker or thinner; bone-in or boneless; you 
can have them trimmed to be nearly fat-free, or you can leave a half-inch margin of fat on the chops.  They can be packaged two 
chops per package, or four or six chops per package.  Or you can have a standing rib roast with the chops if you want a fancy-
dress dinner roast. 
 

SHOULDER:  A cured shoulder is called a “picnic ham”  If you want some ham but not lots of hams, go with the fanny/thigh ham, 
and make this one into sausage.  A fresh shoulder roast is also great for pulled pork recipes, or can be cut into shoulder 
steaks.  There’s no wrong way to do it. 
 

IMPORTANT:  Poultry, lamb and beef keep well in the freezer up to two years.  But pork only about six to eight months, and 
specifically bacon and ham only about three months.  We guarantee all our meats will be wonderful or we will buy them back 
and eat them ourselves, but the guarantee on pork does expire.  We will not replace bacon older than three months, nor pork 
older than six months. 
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• Berkshire pigs are raised entirely outdoors in a clean pastured and/or forested, free-range 

environment, raised by their mothers until weaning. 

• Fed a custom blend pig food containing locally-sourced wheat, barley, oats, less than 25% soy, 

zero corn. Plus forage:  fresh grass in the spring, berries, thistles, roots in the summer, pears 

or acorns in the fall.  Also hay in the winter when grass access is reduced.   

• Berkshire pigs are generally field killed (not trucked to slaughter).  This option is far easier on 

the animal.  We use Frontier Custom Cutting in Carlton. 

• We sometimes have Berkshire pigs killed at Carlton Farms or Dayton Meats, each less than 30 

minutes drive for the pigs.  These two processors have scalders and thus has the ability to 

offer you skin, tail, trotters, ears, and head.   

• Standard cure recipe (with nitrites) for bacon and hams.  Or choose “sliced side pork” with no 

curing and smoking. 

• Slaughtered at 5 to 6 months of age to ensure mild flavor, never strong or gamey.  

• Target hanging halves of 100 pounds; half weights vary 80 to 130 lbs.  You pay by the hanging 

weight pound, all processing costs included.  Pork typically yields 80% finish-to-hang.   

• For half pig, your pork is processed to your custom instructions.   

• Quarter pigs, only standard cuts are available (no choices). 

• Leaf lard, back fat, soup bones, and organ meats available with your share, no additional 

charge.  Not available for individual sale.   

• Food safety and traceabity:  All meat in your share is from identically ONE animal, and that 

animal is shared with no more than three other households (and usually only one other!). 

• Reservations required. Typically four weeks from kill date to pickup date with usual cure and 

smoke.  May be ready in as little as one week from kill if no curing or smoking. 

• Available year-round; we process Berkshire pigs approximately once a month, year-round. 

• Pork keeps well in the freezer for only six months!  Cured and smoked pork products keep well 

in the freezer for only three months!  Do not save your bacon, eat it right away.  We discourage 

buying whole pigs because of the limited freezer life of frozen pork. 

• Guaranteed.  You will love your pork, or we will buy it back and eat it ourselves.  For pork this 

guarantee is only good for three months after the ready-to-pickup date. 

Pork 

Product 

Freezer 

Space 

Approx 

Hang Wt. 

Approx 

Finish Wt. 
Price 

per lb. 

Approx 

Total 

Dep to 

Reserve 

¼ pig 2.5 ft3 50-lb 40 $5.75 $287 $50 

½ pig 5 ft3 100-lb 80 $5.75 $575 $50 

PORK 
BERKSHIRE 
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PORK 
BERKSHIRE 
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• Our most affordable pork. 

• Pampered pigs are raised indoors in a clean airy barn with deep bedding and freedom to go 

outside whenever they wish.  No access to pasture. 

• Babies are raised by their mothers until weaning, then kept in small sibling groups. 

• Fed a standard pig ration of soy, corn, wheat; also hay and windfall fruits and vegetables 

• Slaughtered at 5 to 6 months of age to ensure mild flavor, never strong or gamey.  

• Pampered pigs are field-killed by Frontier Custom Cutting in Carlton, never trucked to 

slaughter. 

• Target hanging halves of 100 pounds; half weights vary 70 to 120 lbs.  You pay by the hanging 

weight pound, all processing costs included.  Pork typically yields 80% finish-to-hang.   

• For half pig, your pork is processed to your custom instructions.   

• Quarter pigs, only standard cuts are available (no choices). 

• Leaf lard, back fat, soup bones, and organ meats available with your share, no additional 

charge.  Not available for individual sale.   

• Food safety and traceabity:  All meat in your share is from identically ONE animal, and that 

animal is shared with no more than three other households (and usually only one other!). 

• Reservations required. Typically four weeks from kill date to pickup date with usual cure and 

smoke instructions.  May be ready in as little as one week from kill date if you are not having 

any curing or smoking done. 

• Available April through November; we process pampered pigs approximately once a month, 

just April through November. 

• Pork keeps well in the freezer for only six months!  Cured and smoked pork products keep well 

in the freezer for only three months!  Do not save your bacon, eat it right away.  We discourage 

buying whole pigs because of the limited freezer life of frozen pork. 

• Guaranteed.  You will love your pork, or we will buy it back and eat it ourselves.  For pork this 

guarantee is only good for three months after the ready-to-pickup date. 

Pork 

Product 

Freezer 

Space 

Approx 

Hang Wt. 

Approx 

Finish Wt. 
Price 

per lb. 

Approx 

Total 

Dep to 

Reserve 

¼ pig 2.5 ft3 45-lb 36 $4.75 $214 $50 

½ pig 5 ft3 90-lb 72 $4.75 $427 $50 

PORK 
PAMPERED PIGS 
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PORK 
PAMPERED PIGS 

Farmer Brandi pampers our pigs! 

Well-cared-for pigs are happy and trusting, and safe to handle. 


